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FOOD CONTAINER SEALING APPARATUS 

FIELD OF THE INVENTION 
[0001] The present invention generally relates to an apparatus for sealing food containers, and 
more specifically pertains to an apparatus for sealing food containers with a sealing film. 

BACKGROUND OF THE INVENTION 
[0002] Various forms of apparatus are known in the prior art for sealing food containers. The 
following commonly assigned patents disclose various forms of tray sealing machines including 
machines that are automated or manual: U.S. Patent Nos. 5,784,858; 5,946,887; 6,499,271; 
6,571,534; and 6,681,546. The machines disclosed in these U.S. patents are very effective at 
sealmg food trays. However, there exists the need for a food container apparatus that is 
cheaper and easier to manufacture so as to be priced at a level so as to be economically 
attractive to a larger group of consumers. 

SUMMARY OF THE INVENTION 
[0003] A first aspect of the present invention is to provide an apparatus for sealing food 
containers using a sealing film. The apparatus comprises a base and a container holder for 
holding a food container, with the container holder being configured to be moved relative to 
the base between a loading position and a sealing position. The apparatus also includes a 
heater platen positioned withm the base and a handle rotatably attached to the base to rotate 
between a loading position and a sealing position, with the handle having a cam within the 
base. The apparatus further includes a pressure applicator positioned between a portion of the 
cam and a surface of the heater platen whereby, as the handle is rotated, the cam rotates and 
presses against the pressure applicator, which, in turn, applies pressure to the heater platen 
causing the heater platen to move into engagement with the sealing film to thereby seal the 
sealing fihn to portions of the food container when the container holder is in the sealing 
position. 
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[0004] Another aspect of the present invention is to provide an apparatus for sealing food 
containers using a sealing film. The apparatus comprises a base and a container holder for 
holding a food container, with the container holder being configured to hold a roll of the 
sealing film such that a portion of the sealing film may be unrolled and pulled over the food 
container. The apparatus also includes a heater platen positioned within the base and a 
pressure applicator positioned on a surface of the heater platen wherein the pressure applicator 
applies pressure to the heater platen causing the heater platen to move into engagement with 
the sealing film to thereby seal the sealing film to portions of the food container. 

[0005] Yet another aspect of the present invention is to provide an apparatus for sealing food 
containers using a sealing film. The apparatus comprises a base, a container holder for 
holding a food container, and a heater platen positioned within the base. The apparatus further 
includes a pressure applicator positioned on a surface of the heater platen, wherein the pressure 
applicator applies pressure to the heater platen causing the heater platen to move into 
engagement with the sealing film to thereby seal the sealing film to portions of the food 
container. The apparatus also includes a cutting blade mounted in fi-ont of the heater platen for 
cutting the sealing film. 

[0006] In another aspect of the present invention, an apparatus for sealing food containers 
using a sealing film is provided. The apparatus comprises a base and a container holder for 
holding a food container, with the container holder being configured to be moved relative to 
the base between a loading position and a sealing position. The apparatus also includes a 
heater platen positioned within the base and a pressure applicator positioned on the heater 
platen wherein the pressure applicator applies pressure to the heater platen causing the heater 
platen to move into engagement with the sealing film to thereby seal the sealing film to 
portions of the food container when the container holder is in the sealing position, wherein the 
pressure applicator includes a resilient member for applying resilient pressure to the heater 
platen. 

[0007] Another aspect of the present invention is to provide an apparatus for sealing food 

containers using a sealing film. The apparatus comprises a base comprising a front panel, a 
rear panel, and two opposing substantially vertical side panels extending between the front 
panel and the rear panel. The apparatus also includes a container holder for holding a food 
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container, with the container holder being configured to be moved relative to the base between 
a loading position and a sealing position and with the container holder having a pair of side 
edges. The apparatus further includes a heater platen positioned within the base, a pair of 
guides extending vertically from opposite sides of the heater platen, and a handle movably 
attached to the base to move between a loading position and a sealing position. The apparatus 
also includes a pressure applicator positioned on a surface of the heater platen whereby as the 
handle is moved, the handle causes the pressure applicator to apply pressure to a central 
portion of the heater platen causing the heater platen to move into engagement with the sealing 
film to thereby seal the sealing film to portions of the food container when the container holder 
is in the sealing position. The side panels of the base each have elongated opposing first 
grooves on inner surfaces thereof, the first grooves extending substantially horizontally and 
opening to a front of the base to receive the side edges of the container holder such that the 
container holder is horizontally slidable within the base, the side panels of the base each also 
having elongated opposing second grooves on inner surfaces thereof, the second grooves 
extending substantially vertically to receive the guides such that the guides and the heater 
platen are vertically movable within the base above the container holder. 

[0008] Yet another aspect of the present invention is to provide a container holder for an 

apparatus for sealing food containers using a sealing film. The container holder comprises a 
plate having at least one opening therethrough, with the plate being configured to support a 
food container thereon whereby pockets in the food container are accepted within the at least 
one opening. The container holder further includes legs extending downwardly from the plate 
for supporting the plate above a surface and a film holder associated with the plate to hold a 
roll of the sealing film such that a portion of the sealing film may be unrolled and pulled over 
the food container placed on the plate. The container holder also includes a cutting device 
connected to the plate for cutting the sealing film. 

[0009] These and other features, advantages and objects of the present invention will be further 
understood and appreciated by those skilled in the art by reference to the following 
specification, claims and appended drawings. 
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BRIEF DESCRIPTION OF THE DRAWINGS 

[0010] In the drawings: 

[0011] FIG. lA is a perspective view of a first embodiment of the apparatus of the present 

invention with the handle in the loading position; 
[0012] FIG. IB is a perspective view of a first embodiment of the apparatus of the present 

invention with the handle in the sealing position; 
[0013] FIG. 2A is a side elevational view of the apparatus according to the first embodiment 

shown with the handle in the loading position; 
[0014] FIG. 2B is a side elevational view of the apparatus according to the first embodiment 

shown with the handle in the sealing position; 
[0015] FIG. 3A is a front elevational view of the apparatus of the first embodiment shown with 

the handle in the loading position; 
[0016] FIG. 3B is a front elevational view of the apparatus of the first embodiment shown with 

the handle in the sealing position; 
[0017] FIG. 4 is a perspective view of a container holder used with the apparatus shown in 

FIGS. 1A-3B; 

[0018] FIG. 5 is a side elevational view of the container holder shown in FIG.4; 
[0019] FIG. 6 is a perspective view of a food tray of the type that may be used with the 

apparatus of the present invention; 
[0020] FIG. 7 is a cross-sectional view of an outer gasket used on the container holder shown 

in FIGS. 4 and 5; 

[0021] FIG. 8 is a cross-sectional view of an inner gasket that may be used with the container 

holder shown in FIGS. 4 and 5; 
[0022] FIG. 9A is a front perspective view of the apparatus of the first embodiment with the 

handle in the loading position and a side panel of the base removed; 
[0023] FIG. 9B is a front perspective view of the apparatus of the first embodunent with the 

handle in the sealing position and a side panel of the base removed; 
[0024] FIG. lOA is a rear perspective view of the apparatus of the first embodiment with the 

handle in the loading position and a side panel of the base removed; 
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[0025] FIG. lOB is a rear perspective view of the apparatus of the first embodiment with the 

handle in the sealing position and a side panel of the base removed; 
[0026] FIG. 11 A is a front elevational view of the apparatus of the first embodiment shown 

with the handle in the loading position and with a side panel and the front panel of the base 

removed and with the lid removed; 
[0027] FIG. 1 IB is a front elevational view of the apparatus of the fu:st embodiment shown 

with the handle in the sealing position and with a side panel and the front panel of the base 

removed and with the lid removed; 
[0028] FIG. 12 A is a side elevational view of the apparatus of the first embodiment shown 

with the handle in the loading position and with a side panel of the base removed; 
[0029] FIG. 12B is a side elevational view of the apparatus of the first embodiment shown with 

the handle in the sealing position and with a side panel of the base removed; 
[0030] FIG. 13A is a side elevational view of the apparatus of the first embodiment shown 

with the handle in the loading position and with the following components removed: a side 

panel of the base; the lid; and a side arm of the handle; 
[0031] FIG. 13B is a side elevational view of the apparatus of the first embodiment shown with 

the handle in the sealing position and with the following components removed: a side panel of 

the base; the lid; and a side arm of the handle; 
[0032] FIG. 14 is a perspective view of a second embodiment of the apparatus of the present 

invention in a loading position; 
[0033] FIG. 15 is a perspective view of the second embodiment of the apparatus in a loading 

position and with one side wall removed to show details of the apparatus; 
[0034] FIG. 16 is a perspective view of the second embodiment of the apparatus in a loading 

position and with a lid removed to show details of the apparatus; 
[0035] FIG. 17 is a rear perspective view of the second embodiment of the apparatus in a 

loading position and with one side wall removed to show details of the apparatus; 
[0036] FIG. 18 is a side view of the second embodiment of the apparatus in a loading position 

and with one side wall removed to show details of the apparatus; 
[0037] FIG. 19 is a perspective view of the second embodiment of the apparatus in a loading 

position and with one side wall removed to show details of the apparatus; 
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[0038] FIG. 19A is a perspective view of enlarged section XIXA of FIG. 19; 

[0039] FIG. 20 is a side view of the second embodiment of the apparatus in a sealing position 

and with one side wall removed to show details of the apparatus; 
[0040] FIG. 21 is a perspective view of the second embodiment of the apparatus in a sealing 

position and with a lid removed to show details of the apparatus; 
[0041] FIG. 22 is a rear perspective view of die second embodiment of the apparatus in a 

sealing position and with one side wall removed to show details of the apparatus; 
[0042] FIG. 23 is a perspective view of the second embodiment of the apparatus in a sealing 

position and with a lid and one side wall removed to show details of the apparatus; and 
[0043] FIG. 24 is a front view of a cutting blade holder of the second embodiment of the 

apparatus. 

DETAILED DESCRIPTION OF THE PREFERRED EMBODIMENTS 
[0044] For purposes of description herein, the terms "upper," "lower," "right," "left," 

"rear," "front," "vertical," "horizontal," "top," "bottom," and derivatives thereof shall relate 
to the invention as viewed by a person when the apparatus as shown in the drawings is placed 
with its bottom on a countertop and such that when the handle extends above the top of the 
apparatus when in the loading position, and such that the handle extends in front of the 
apparatus when in the sealing position. However, it is to be understood that the invention may 
assume various alternative orientations, except where expressly specified to the contrary. It is 
also to be understood that the specific device illustrated in the attached drawings and described 
in the following specification is sunply an exemplary embodiment of the inventive concepts 
defined in the appended claims. Hence, specific dimensions, proportions, and other physical 
characteristics relating to the embodiment disclosed herein are not to be considered as limiting, 
unless the claims expressly state otherwise. 
[0045] Having generally described various aspects and features of the present invention, an 
example of the apparatus is described in detail below. It will be appreciated by those skilled in 
the art that the following description is only but one example of the apparatus and that the 
various aspects and features of the present invention may be embodied in other forms of 
devices. Reference will now be made in detail to the present preferred embodhnent of the 
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invention, an example of which is illustrated in the accompanying drawings. Wherever 
possible, the same reference numerals will be used throughout the drawings to refer to the 
same or like parts. 

[0046] As shown in FIGS. lA through 5 and 7 through 13B, an example of an apparatus 10 of 
the present invention includes a base 20, a container holder 50 for holding a food container 200 
(FIG. 6), a heater platen 70 positioned within the base 20, and a pressure applicator 76 
positioned on an upper surface 72 of the heater platen 70. The container holder 50 is slidably 
mounted with respect to the base 20 between a loading position and a sealing position. When 
the container holder 50 is in the loading position, a food container 200 may be loaded onto the 
container holder 50 and a sealing fihn may be pulled over the food container. To move the 
container holder 50 into the sealing position, it is slid into the base 20 beneath the heater platen 
70. 

[0047] A handle 60 may be provided to move heater platen 70 downwards onto the sealing 

film and food container while the container holder 50 is in the sealing position to thereby apply 
heat and pressure creating a tightly sealed food container. The handle 60 may then be operated 
to lift the heater platen 70 such that the container holder 50 may then be slid back to the 
loading position where the sealed food container may be removed. 

[0048] As best shown in FIGS. lA and IB, the base 20 comprises a front panel 22, a rear 
panel 24, and two opposing substantially vertical side panels 26a and 26b extending between 
the front panel 22 and the rear panel 24. The base panels may be made of any suitable 
material, such as an ultra-high molecular weight polymer. A lid 30 extends from the rear panel 
24 to the front panel 22 to cooperate with the base 20 to form a housing for the apparatus. The 
lid 30 may be made of any suitable material including sheet metal. As best shown in FIGS. 
9A, 9B, 12A and 12B, the lid 30 includes side tabs 31a and 31b with slots 33a and 33b for 
engaging corresponding screws 35 (FIGS. 12A and 12B) extending from inner surfaces of the 
side panels 26a and 26b. A front end 37 of the lid 30 snaps around the inner surface of front 
panel 22 of the base 20. 

[0049] The illustrated container holder 50 (FIGS. 4 and 5) may be made in any manner, but 
preferably is formed of laser-cut sheet metal (preferably stainless steel). The metal sheet 52 of 
the container holder 50 has a top surface 53, a bottom surface 54, a front edge 58a, a rear edge 
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58b, and side edges 58c and 58d. The metal sheet 52 includes a planar first portion 51 on 
which the food container is supported and moved within the base 20 beneath the heater platen 
70. The front edge 58a of the metal sheet 52 extends outward from the base 20 even when the 
container holder 50 is in the sealing position. 

[0050] In the illustrated example, the container holder 50 may be configured to hold a roll of 
the sealing film such that a portion of the sealing film may be unrolled and pulled over the food 
container when the container holder 50 is in the loading position. The metal sheet 52 may thus 
have a second portion 59 located between a planar first portion 51 and the front edge 58a, 
which is shaped to support the roll of sealing film. Accordingly, a second portion 59 extends 
below a plane of the planar first portion 51 and is shaped as a partial cylinder to support the 
roll of sealing film on the top surface 53 of the metal sheet 52. 

[0051] At least one opening (55a, 55b, 55c) through the planar first portion 51 of the metal 
sheet 52, which is circumscribed by an inner edge 56, extends between the top surface 53 and 
the bottom surface 54. The container holder 50 may further comprise a resilient gasket 95a 
and 95b (FIGS. 7 and 8) having a thickness greater than that of the metal sheet 52 and having a 
groove (96a, 96b) formed therein for receiving the inner edge 56 so as to contact both the top 
surface 53 and the bottom surface 54 of the metal sheet 52 and to line the opening(s) (55a, 
55b, 55c) to provide an upper support surface (98a, 98b) above the top surface 53 of the metal 
sheet 52 upon which portions of a food container 200 are supported. The supported portions of 
the food container correspond to locations where the sealing film is to be sealed to the food 
container. 

[0052] A first gasket 95a is shown in FIG. 7. The first gasket 95a includes a groove 96a 
formed in a side thereof for receiving the inner edge 56 along the outer perimeter of the 
opening(s) in the container holder 50 that correspond to the outer perimeter 202 of a food 
container 200 (FIG. 6). A second gasket 95b is shown in FIG. 8. The second gasket 95b 
includes a^groove 96b formed in its bottom surface for receiving the inner edges 56 and a 
portion of the top surface 53 along an inner portion of the opening(s) in the container holder 50 
that correspond to the inner partitions 204 of a multi-compartment food tray. It will be 
appreciated that if the food container only has a single compartment, the second gaskets 95b 
would not be used. In general, if the food container 200 is a food tray having a plurality of 
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scalable compartments (205a, 205b, 205c), a gasket-lined opening (55a, 55b, 55c) is provided 
for each one of the scalable compartments and has a corresponding shape and size. It should be 
noted that the multi-compartment food tray 200 shown in FIG. 6 is just one example, and that 
the food containers may have various shapes and sizes and may be configured for holding 
liquids such as soup or beverages. 

[0053] The illustrated gaskets 95a and 95b may be formed of any suitable material and are 

preferably formed of a resilient rubber, such as a silicone rubber. The gaskets 95a and 95b are 
preferably formed by extrusion so as to have a very low cost. 

[0054] As mentioned above, the apparatus 10 may further include the handle 60 attached to the 
base 20 to move between a loading position (FIGS. lA, 2A, 3A, 9A, lOA, 11 A, 12A, and 
13A) and a sealing position (FIGS. IB, 2B, 3B, 9B, lOB, IIB, 12B, and 13B). The handle 60 
comprises a pair of side arms 62a and 62b each having a base end 63a and 63b and a distal end 
64a and 64b. The handle 60 further comprises a handle member 66 extending between the 
distal ends 64a and 64b of the side arms 62a and 62b. The base ends 63a and 63b of the side 
arms 62a and 62b are held to the base 20 by a pair of pins 65a and 65b aligned on a conmion 
axis such that the handle 60 may be rotated about the conmion axis. The handle 60 may 
further have a cam 68 positioned between the base ends 63a and 63b of the side arms 62a and 
62b. The cam 68 may be made of any suitable material, but is preferably made of an ultra- 
high molecular weight polymer. The cam 68 may have an eccentric shape or be a cylinder 
having a central axis. If the cam 68 is cylindrical, it may be mounted between the base ends 
63a and 63b of the side arms 62a and 62b such that the central axis of the cylindrical cam 68 is 
parallel to, but not, coaxial with, the common axis defined by pins 65a and 65b whereby the 
cylindrical cam 68 is rotated about the common axis as the handle 60 is rotated. The pressure 
applicator 76 may then be positioned between a portion of the cam 68 and the upper surface 72 
of the heater platen 70 whereby, as the handle 60 is rotated from the loading position to the 
sealing position, the cam 68 rotates and thereby presses downward against the pressure 
applicator 76, which, in turn, applies pressure to the heater platen 70 causing heater platen 70 
to be pressed downward into the sealing position. 

[0055] As shown in FIGS. 11A-13B, the apparatus 10 may fixrther comprise a bracket 80 
mounted to the heater platen 70. The bracket 80 may include a horizontal member 82 that 
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extends over the cam 68. As best shown in FIGS. 12A and 13A, as the handle 60 is rotated 
back to the loading position, the cam 68 engages the bottom surface of the horizontal member 
82 of the bracket 80 to thereby lift the heater platen 70 from the sealed food container. 

[0056] The apparatus may further include a pair of guides 84a and 84b extending vertically 
from opposite sides of the heater platen 70. As shown in FIGS. 9A-I3B, the guides 84a and 
84b are provided on vertical side edges of the bracket 80. The guides 84a and 84b serve to 
guide the heater platen 70 vertically within the base 20 as described further below. 

[0057] The illustrated side panels 26a and 26b of the base 20 may each have elongated 

opposing first grooves 30a and 30b on inner surfaces thereof. The first grooves 30a and 30b 
extend substantially horizontally and open to a front of the base 20 to receive the side edges 
58c and 58d of the container holder 50 such that the container holder 50 is horizontally slidable 
within the base 20. The first grooves 30a and 30b also support the container holder 50 within 
the base 20 as the heater platen 70 is pressed downward against the food container and film. 

[0058] In the illustrated example, the side panels 26a and 26b of base 20 each may also have 
elongated opposing second grooves 32a and 32b on inner surfaces thereof. The second 
grooves 32a and 32b extend substantially vertically to receive guides 84a and 84b such that the 
guides 84a and 84b, the bracket 80, and the heater platen 70 are vertically movable within the 
base 20 above the container holder 50 when in the sealing position. As described further 
below, the second grooves 32a and 32b open to the top of the base 20 such that, during 
manufacture, the bracket 80 may easily be slid into the base 20 from the top (with the lid 30 
removed). 

[0059] The illustrated side panels 26a and 26b of the base 20 each may also have elongated 
opposing third grooves 34a and 34b on inner surfaces thereof. The third grooves 34a and 34b 
extend substantially diagonally to receive pins 65a and 65b, which are fixedly secured to the 
base ends 63a and 63b of the side arms 62a and 62b of the handle 60 and to the cam 68. As 
described further below, the third grooves 34a and 34b open to the top of the base 20 such 
that, during manufacture, the handle 60 may easily be slid into the base 20 from the top (with 
the lid 30 removed). The third grooves 34a and 34b are preferably not parallel to the second 
grooves 32a and 32b so that the handle 60 cannot be moved vertically within the base 20 once 
installed. 
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[0060] In the illustrated example, the apparatus 10 may also include a cutting blade bracket 

100 mounted to the heater platen 70 and including a cutting blade 101 for cutting the sealing 
film when the heater platen 70 engages the sealing film. The cutting blade 101 is shown as 
being serrated, however, it may be configured to include a point along a cutting edge thereof 
for initially puncturing the sealing film. Such a point may be positioned along the cutting edge 
in a location where the point initially punctures the sealing film at an approximate middle point 
along a width of the sealing film. The cutting blade bracket 100 includes a vertical member 
102 having the cutting blade 101 provided on its lowest end proximate the lower surface of the 
heater platen 70, and a horizontal member 103 extending rearwardly fi-om the uppermost end 
of a vertical member 102 above the upper surface of the heater platen 70. The horizontal 
member 103 includes a pair of holes for receiving a corresponding pair of vertical guide posts 
106 extending upward from the upper surface of the heater platen 70 in such a manner that the 
cutting blade bracket 100 may slide vertically along the posts 106. A pair of stops 108 is 
provided at the lower end of the guide posts 106 to limit downward travel of the cutting blade 

101 relative to the lower surface of the heater platen 70. As shown in FIGS. 12A-13B, as the 
handle 60 is moved downward into the sealing position, a portion of the handle 60 presses 
against the upper surface of the horizontal member 103 thereby pushing the cutting blade 101 
downward against the sealing film, thereby causing the blade 101 to cut the sealing film. 

[0061] As shown in FIGS. 9A-13B, a pincher bar 110 may be attached to the front surface of 
the vertical member 102 of the cutting blade bracket 100 to pinch the sealing film against the 
upper surface of the container holder 50 as the handle 60 is moved to the sealing position such 
that the sealing film is pinched therebetween before the cutting blade 101 cuts the sealing film. 
On the other side of the cutting blade 101, the sealing film is pinched between the lower 
surface of the heater platen 70 and the food container 200. The pincher bar 1 10 is attached to 
the cutting blade bracket 100 so as to hang from a front edge thereof in front of the cutting 
blade 101 such that when the pincher bar 110 presses the sealing film against the container 
holder 50, the heater platen 70 may be lowered further to engage the sealing film without 
applying ftirther pressure on the pincher bar 110. The cutting blade bracket 100 has at least 
two hangers 112 extending from the front edge thereof and the pincher bar 110 includes a 
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corresponding number of vertical slots 113 each for loosely receiving one of the hangers 112 to 
permit the pincher bar 110 to vertically shift relative to the cutting blade bracket 100. 

[0062] The illustrated pressure applicator 76 may include a rubber pad 77, and may further 
include a metal plate 78 placed between the rubber pad 77 and the cam 68. The rubber pad 77 
is preferably made of silicone rubber and preferably has a thickness of about 3/8 inch. The 
pressure applicator 76 is preferably mounted on the heater platen 70 to apply pressure to a 
central portion of the heater platen 70. 

[0063] In the illustrated example, the apparatus 10 may further comprise an indicator for 

indicating that the heater platen 70 is fully in the sealing position. The indicator may be in the 
form of an indicator flag 120 attached to the heater platen 70 such that markings on the flag 
120 disappear from view from the outside of the housing when the heater platen 70 is fiilly 
moved into the sealing position. As shown in FIGS. 9A through 13B, the flag 120 is formed as 
an integral upward extension of the bracket 80 that extends upward through a slot 38 in the lid 
30. 

[0064] The reference numeral 10' (FIGS. 14-23) generally designates another embodiment of 
the present invention, having a second embodunent for the apparatus. Since apparatus 10' is 
similar to the previously described apparatus 10, similar parts appearing in FIGS. 1A-13B and 
FIGS. 14-23, respectively, are represented by the same, corresponding reference number, 
except for the suffix prime (i.e., " ' ") in the numerals of the latter. As shown in FIGS. 14- 
23, an example of the second embodiment of the apparatus 10' of the present invention 
includes a base 20', a container holder 50' for holding a food container 200' (FIG. 6), a heater 
platen 70' (preferably made of aluminum and having a heater blanket vulcanized to a top 
thereof, with the heater blanket electrically connected to a power source for heating the heater 
platen 70') positioned within the base 20', and a pressure applicator 76' positioned on an upper 
surface 72' of the heater platen 70'. The container holder 50' is slidably mounted with respect 
to the base 20' between a loading position and a sealmg position. When the container holder 
50' is in the loading position, the food container 200' may be loaded onto the container holder 
50' and a sealing film may be pulled over the food container. To move the container holder 50' 
into the sealing position, it is slid into the base 20' beneath the heater platen 70'. 
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[0065] A handle 60' may be provided to move heater platen 70' downwards onto the sealing 
film and food container while the container holder 50' is in the sealing position to thereby 
apply heat and pressure creating a tightly sealed food container. The handle 60' may then be 
operated to lift the heater platen 70' such that the container holder 50' may then be slid back to 
the loading position where the sealed food container may be removed. 

[0066] As best shown in FIGS. 14 and 16, the base 20' comprises a front panel 22', a rear 

panel 24', and two opposing substantially vertical side panels 26a' and 26b' extending between 
the front panel 22' and the rear panel 24'. The base panels may be made of any suitable 
material, such as an ultra-high molecular weight polymer. A lid 30' extends from the rear 
panel 24' to the front panel 22' to cooperate with the base 20' to form a housing for the 
apparatus 10'. The lid 30' may be made of any suitable material including sheet metal. As 
best shown in FIGS. 17, 18, 20 and 21, the lid 30' includes a front flange 130 having a pair of 
openings 132 for accepting front prongs 134 extending rearwardly from the front panel 22' and 
a pair of grooves for accepting rear prongs 136 extending forwardly from the rear panel 24' 
for connecting the lid 30' to the base 20'. 

[0067] The illustrated container holder 50' (FIGS. 15-20) may be made in any manner, but 
preferably is formed of laser-cut metal sheet 52' (preferably stainless steel). The metal sheet 
52' of the container holder 50' has a top surface 53', a bottom surface 54', a front edge 58a', a 
rear edge 58b', and side edges 58c' and 58d'. The container holder 50' further includes a pair 
of feet 138 extending downwardly from the metal sheet 52'. The feet 138 each include a U- 
shaped portion 140 extending to a surface when the container holder 50' is in the loading 
position and in the sealing position. The container holder 50' may be configured to hold a roll 
of the sealing film such that a portion of the sealing film may be unrolled and pulled over the 
food container when container holder 50' is in the loading position. To hold the sealing film, a 
roll of sealing film holder section 142 extends forwardly from an end of the U-shaped portion 
140. The roll of sealing film holder section 142 includes a first portion 144 and a second 
portion 146. The first portion 144 is angled slightly upward and the second portion 146 is 
angled ftirther upward to define an elbow 152. The elbow 152 is configured to support a pair 
of posts 148 extending from a roll of sealing film 150. When the roll of sealing film 150 is 
placed on the elbow 152, a rear of the roll of sealing film 150 abuts against the front edge 58a' 
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of the metal sheet 52'. Since the first portion 144 is slightly angled, the roll of sealing film 
150 will be prevented from rolling because of gravity and the friction against the front edge 
58a' of the metal sheet 52'. 

[0068] At least one opening (55a', 55b', 55c') through the metal sheet 52', which is 

circumscribed by an inner edge 56', extends between the top surface 53' and a bottom surface 
54'. The container holder 50' may further comprise a resilient gasket 95a' surrounding the 
openings to provide an upper support surface above the top surface 53' of the metal sheet 52' 
upon which portions of a food container 200 are supported. The supported portions of the food 
container correspond to locations where the sealing film is to be sealed to the food container. 
In general, if the food container 200 is a food tray having a plurality of scalable compartments 
(205a, 205b, 205c), a gasket-surrounded opening (55a', 55b', 55c') is provided for each one of 
the scalable compartments and has a corresponding shape and size. It should be noted that the 
multi-compartment food tray 200 shown in FIG. 6 is just one example, and that the food 
containers may have various shapes and sizes and may be configured for holding liquids such 
as soup or beverages. The gaskets 95a' may be formed of any suitable material and is 
preferably formed of a resilient rubber, such as a silicone rubber. The gasket 95a' can be 
adhered or connected to the metal sheet 52' in any manner. 

[0069] As mentioned above, apparatus 10' may further include the handle 60' attached to the 
base 20' to move between a loading position (FIGS. 14-19) and a sealing position (FIGS. 20- 
23). The handle 60' comprises a pair of side arms 62a' and 62b' each having a base end 63a' 
and 63b' and a distal end 64a' and 64b'. The handle 60' further comprises a handle member 
66' extending between distal ends 64a' and 64b' of the side arms 62a' and 62b'. The base 
ends 63a' and 63b' of side arms 62a' and 62b' are held to base 20' by a pair of pins 65a' and 
65b' aligned on a common axis such that handle 60' may be rotated about the common axis. 
The handle 60' may further have a cam 68' positioned between the base ends 63a' and 63b' of 
the side arms 62a' and 62b'. The cam 68' may be made of any suitable material, but is 
preferably made of an ultra-high molecular weight polymer. The cam 68' may have an 
eccentric shape or be a cylinder having a central axis. If the cam 68' is cylindrical, it may be 
mounted between the base ends 63a' and 63b' of the side arms 62a' and 62b' such that the 
central axis of the cylindrical cam 68' is parallel to, but not, coaxial with, the common axis 
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defined by the pins 65a' and 65b' whereby the cylindrical cam 68' is rotated about the common 
axis as the handle 60' is rotated. The pressure applicator 76' may then be positioned between 
a portion of cam 68' and the upper surface IT of the heater platen 70' whereby, as the handle 
60' is rotated from the loading position to the sealing position, the cam 68' rotates and thereby 
presses downward against the pressure applicator 76', which, in turn, applies pressure to the 
heater platen 70' causing the heater platen 70' to be pressed downward into the sealing 
position. 

[0070] As shown in FIGS. 16, 18, 20, 21 and 23, the apparatus 10' may further comprise a 
bracket 80' mounted to the heater platen 70'. The bracket 80' may include a horizontal 
member 82' that extends over the cam 68'. As best shown in FIGS. 16 and 18, as the handle 
60' is rotated back to the loading position, the cam 68' engages the bottom surface of the 
horizontal member 82' of the bracket 80' to thereby lift the heater platen 70' from the sealed 
food container. 

[0071] The apparatus may further include a pair of guides 84a' and 84b' extending vertically 
from opposite sides of heater platen 70'. As shown in FIGS. 18-23, the guides 84a' and 84b' 
are provided on vertical side edges of the bracket 80'. The guides 84a' and 84b' serve to 
guide the heater platen 70' vertically within the base 20' as described further below. 

[0072] The illustrated side panels 26a' and 26b' of the base 20' may each have elongated 

opposing first grooves 30a' and 30b' on inner surfaces thereof. The first grooves 30a' and 30b' 
are U-shaped (see FIG. 18) and include an upper section 180 that extends substantially 
horizontally and open to a front of the base 20' to receive pins 170 extending from the side 
edges 58c' and 58d' of the container holder 50' such that the container holder 50' is 
horizontally slidable within the base 20' along the upper section. The first grooves 30a' and 
30b' also include a lower section 182 that extends substantially horizontally below the upper 
section 180 and that does not open to a front of the base 20'. When the container holder 50' is 
inserted into the upper section 180 of the first grooves 30a' and 30b', the container holder 50' 
is moved to a rear of the first grooves 30a' and 30b', wherein the pins 170 will fall to the 
lower section 182 of the first grooves 30a' and 30b'. Since the lower section 182 of the first 
grooves 30a' and 30b' do not open to the front of the base 20', the container holder 50' will 
remain connected to the base 20' until the container holder 50' is fully inserted into the base 
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20' and a rear of the container holder 50' is lifted to move the pins 170 to the upper section 
180 of the first grooves 30a' and 30b' to allow removal of the container holder 50'. The first 
grooves 30a' and 30b' also support the container holder 50' within the base 20' as the heater 
platen 70' is pressed downward against the food container and film. 
[0073] In the illustrated example, the side panels 26a' and 26b' of the base 20' each may also 
have elongated opposing second grooves 32a' and 32b' on inner surfaces thereof. The second 
grooves 32a' and 32b' extend substantially vertically to receive the guides 84a' and 84b' such 
that the guides 84a' and 84b', the bracket 80', and the heater platen 70' are vertically movable 
within the base 20' above the container holder 50' when in the sealing position. As described 
further below, the second grooves 32a' and 32b' open to the top of the base 20' such that, 
during manufacture, the bracket 80' may easily be slid into the base 20' from the top (with the 
lid 30' removed). 

[0074] The illustrated apparatus 10' may also include a cutting blade bracket 300 connected to 
the container holder 50' . The cutting blade bracket 300 is connected to a front of the metal 
plate 52'. The cutting blade bracket 300 includes a groove 304 for accepting a cutting blade 
holder 306 therein. The cutting blade holder 306 (FIG. 24) includes an enlarged bottom 
support 312 located in the groove 304, a push portion 314 and a pair of cutting blades 316. 
The enlarged bottom support 312 maintains the cutting blade holder 306 in the groove 304 
(which preferably includes closed ends such that the cutting blade holder 306 is not allowed to 
slide out of the groove 304). After the film has been sealed to the container 200, the cutting 
blade holder 306 is slid within the groove 304 by pushing or pulling the push portion 314 and 
one of the cutting blades 316 will cut the film. Since the cutting blade holder 306 includes two 
oppositely facing cutting blades 316, the cutting blade holder 306 can be slid in two directions 
within the groove 304 to cut the film. 

[0075] In the illustrated embodiment, the apparatus 10' may also include a hold down device 
350 for holding an end of the film. The hold down device 350 is located in front of the cutting 
blade bracket 300 on the container holder 50' and includes a pair of upstanding posts 308 and a 
hold down plate 352. The cutting blade bracket 300 and the posts 308 are separated by a step 
310 (see FIG. 18), with the posts 308 of the hold down device 350 being located below the 
groove 304 of the cutting blade bracket 300. The hold down plate 352 includes a pair of 
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openings for accepting the posts 308 therein. During use, before the film is sealed to the 
container 200, the film is initially rolled over the container 200. The hold down plate 352 is 
then placed on top of the film, with the hold down plate 352 accepting the posts 308. After 
sealing, the cutting blade holder 306 is slid as discussed above to cut the film. Once the film is 
cut, an end of the fihn will raise because die end of the film is located above the step 3 10 and a 
portion of the film adjacent the end is located below the step 310 and the hold down plate 352 
will force the portion downward, thereby bending the end of the film upward at the step 310. 
[0076] The illustrated pressure applicator 76' may include a metal plate 78' placed between the 
cam 68' and a plurality of springs 400, which in turn abut against a top of the heater platen 
70'. The pressure applicator 76' is preferably mounted on the heater platen 70' to apply 
pressure to a central portion of the heater platen 70'. During use, the handle 60' is rotated 
downward, thereby engaging the cam 68' with the metal plate 78'. The metal plate 78' 
thereafter compresses the springs 400, forcing the heater platen 70' downward and into 
engagement with the sealing film on the container to seal the film to the container. The handle 
60' preferably comes to an end of rotation downward when the heater platen 70' is properly 
engaged with the film. 

[0077] Although a particular embodiment has been shown in the drawings and described above 
that includes specific combinations of novel components, it will be appreciated by those skilled 
in the art that various components may be replaced with prior or future components. For 
example, container holder 50 or 50' may be replaced with the container holder disclosed in 
commonly assigned U.S. Patent No. 5,791,120, the entire disclosure of which is incorporated 
herein by reference. Similarly, the heater platens, pressure applicators, base frames, handles, 
and/or cutting devices of any of the devices disclosed in U.S. Patent Nos. 5,784,858; 
5,946,887; 6,499,271; 6,571,534; and 6,681,546 may be used in place of the corresponding 
components in the embodiment described above. The entire disclosures of U.S. Patent Nos. 
5,784,858; 5,946,887; 6,499,271; 6,571,534; and 6,681,546 are incorporated herein by 
reference. Further, a different cutting blade whereby the cutting blade is wiped across the 
sealing film may be employed in the present invention. 

[0078] It will fiirther be appreciated that the sealing devices disclosed in U.S. Patent Nos, 
5,784,858; 5,946,887; 6,499,271; 6,571,534; and 6,681,546 and other sealing devices may 
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also be modified in part to include one or more of the inventive features of the present 
invention. 

[0079] The above description is considered that of the preferred embodiments only. 

Modifications of the invention will occur to those skilled in the art and to those who make or 
use the invention. Therefore, it is understood that the embodiments shown in the drawings and 
described above are merely for illustrative purposes and not intended to limit the scope of the 
invention, which is defined by the following claims as interpreted according to the principles of 
patent law, including the doctrine of equivalents. 
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